BAKED ITALIAN CHICKEN 
Chicken oven-baked in a tangy sauce— 


Ya cup water Ye teaspoon pepper 

Y2 cup chili sauce 1 2%- to 3-pound 

¥2 teaspoon salt broiler-fryer, cut up 

Ya teaspoon dried Ye cup fine dry bread 
Oregano, crushed crumbs 

Y% teaspoon celery 4 tablespoons butter 
seed or margarine 


Combine water, chili Sauce, salt, oregano, celery 
seed, and pepper. Dip chicken in chili sauce mix- 
ture; coat skin side with crumbs. In 13x9x2-inch 
baking dish, melt butter or margarine. Place 
chicken, crumb side up, in baking dish; pour on 
remaining chili sauce mixture, Bake in 375° oven 
for 1 hour or till chicken is tender. Makes 4 sery- 
ings. 


